tne new LINCOLN 


Automatic Donut Machine 


THE FOUNDATION OF THOUSANDS | OF SUCCESSFUL DONUT DEPARTMENTS 


Yearly Donut Business 
tthe 


© Thousands of Lincoln display donut departments have been 


doing this volume for many years in every section of the country 
—needing but one, unskilled girl for operation. Many depart- 


ments are doing over $20,000 yearly. 


Gross Profit 


© The donut department is the most profitable one in all retail 
operation. 60 to 70% is the average gross profit. And even more 


important is the average net profit of from 25 to 40%. 


HOT DONUTS... 
develop big Impulse Sales! 


© Animation of Lincoln machine making delicious, tempting HOT do- 
nuts creates big impulse sales. Everyone is fond of donuts. Seeing them 


made fresh on the Lincoln excites them to buy. 
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® Crowds gather whenever the 
Lincoln makes donuts. It is the best 
year round window traffic builder 
for bringing new people into your 
store not only for donuts but for 


everything else you sell. 


Everyone finds the donut making action of the Lincoln 
fascinating. They are intrigued in seeing the cutter action, 
each donut cooked on one side, moved in an individual 
pocket, turned, cooked on the other side and then gently 


ejected. No other machine creates such interest. 


: ONE-GIRL OPERATION 


i SHE MAKES THEM 


The diagram illus- ® She adds the water to the DCA donut 
trates the DCA gentle mix to make the batter. Once the batter is 
placed in the dough can and put on the , 
air cutting, float frying prin- machine, she turns on the motor switch and i. ae 


diples recognized cs the finest the machine makes the donuts. This entire 
operation takes but a small part of her time. 
method of making fluffy, 
crisp, fully expanded, fat 


controlled donuts. 


The air pump @ at the bottom fills the air 
tank ® with compressed air which flows 
through the pipe line to the air pressure 
regulator © on the front of the machine. 
A dial adjustment of the regulator releases S HE S E LL S T HEM 
the right amount of air pressure through 
the gauge indicator into the dough tank 
©. The air pressure gently forces precisely 
the exact amount of dough desired through 
the cutter, © which shapes and cuts the 
wet dough dropping the pieces into the 
pockets of the spider © revolving in the 
frying kettle. The shaped dough immedi- 
ately floats to the surface of the hot fat. As 
it travels in the spider pocket the heat ex- 
pands the dough and for 45 seconds it 
fries on one side. Then fully expanded it 
is turned © automatically and fried on the 
other side for 45 seconds and gently de- 
livered from the machine down a chute 
@ to the receiving basket or conveyor. 


© As the donuts drop into the 
basket, she puts them on dis- 
play and devotes her time to 
selling. With the DCA counter, 
every motion for selling and 
display is anticipated so that 
maximum efficiency is ob- 
tained with minimum physi- 
cal effort. Years of DCA ex- 
perience and know-how has 
made this practical one-girl 
Lincoln operation possible. 
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FEATURES OF THE NEW LINCOLN 


a | 
MAKES PERFECT DONUTS 
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@ Every donut is cooked in its individual pocket, so it can de- . 
velop full size, well expanded, uniform, attractive to the eye— 
and with big appetite appeal. This helps enormously in building 
satisfied customers and big sales. 


ODORLESS 


© Tremendous advantage of the Lincoln is its maximum 
see-ability. Brilliant lighting, perfect reflection of the clean 
white enamel, combine to compel eye-appeal. Seeing every 
operation clearly where each donut is cut, cooked, turned 
and ejected, is the big sales-building feature of the Lincoln. 


@ 25 years of experience in field operation together with con- 
tinuous laboratory research have combined to make the Lincoln 
donut department odorless. A powerful exhaust fan at the bot- 
tom draws the cooking odors to the exhaust system. This assures 
a clean operation and a clean store. 
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SIMPLE OPERATION CONTROL 


® Through constant refinement made 
possible by 25 years of field experience 
and thousands of machines, the Lincoln 
is as simple to operate and repair as the 
most modern automobile. The automatic 
mechanical and electric action is so co- 
ordinated that the turning on of the 
switches puts the machine into action. 
Switches are located right at her finger- 
tips. 


© “A twist of the airpressure knob and in- 
stantly you have perfect control of the weight 
and size of the donuts you want to make. Exact 
cooking temperature developed through ingen- 
ious thermostat control. Temperature and air 
pressure dials right under the eye of the opera- 
tor as she racks or sells the donuts, gives her 
perfect operation control. 


LINCOLN SPECIFICATIONS 


CASE FINISH 
White Porcelain Enamel — Chromium 
Trimmed. All panel sides removable 
by merely lifting. 
VISIBILITY 
Extra large sliding plate glass win- 
dows on three sides. New brilliant 
electric lighting. 
CLEANLINESS 
New down draft suction system for 
removing fumes before rising in kettle. 
Exhaust fan located in lower base — 
now part of machine. 
KETTLE 
Stainless steel kettle and spider holds 
30 frying fat. 
RESERVE FAT 
Reservoir concealed in roof of frying 
chamber holds 9% + fat. 
CONTROLS 
Switches and air adjustment valve all 
near operator. Thermometer and pres- 
sure gauge visible on discharge side 
of machine. 
PRODUCTION CAPACITY 
Speed 40 dozen per hour — average 
production 37 dozen per hour. 
DIMENSIONS 
23” x 23” x 57” high. 
NET WEIGHT 
Machine 490 Ibs. Crated weight, 625 
Ibs. 
DOUGH TANK CAPACITY 
18-20 Ibs. dry mix. Reload: 15 Ibs. 
FRYING KETTLE CAPACITY 
Kettle holds 30 Ibs. fat. 
EXHAUST REQUIREMENTS 
3” galvanized pipe at blower. 
MOTOR 
% Horsepower. 
ELECTRICAL CONSUMPTION 
Rated maximum: 4.4 Kilowats. Oper- 
ating average: 2.5 Kilowats. 
HEATING TIME REQUIREMENTS 
30 to 45 minutes. 
ELECTRICAL REQUIREMENTS 
A.C. Single Phase or D.C. Current. 
Either 110 volts.or 220 volts. Wiring 
for 220 Volts should use 30 AMP two 
pole safety switch with 2 +8 wires 
between meter and machine. Wiring 
for 110 Volts should use 60 AMP two 
pole safety switch with 2 +8 wires 
between meter and machine. 
NOTE 
Kind of Current, Phase, Voltage and 
Cycles must be specified on order. 
A.C. 220 Volts—60 Cycle recommended 


° ECONOMICAL—LOW COST OPERATION 


© To simplify and make easy the clean- 
ing operation has been one of the prime 


. reasons for constant refinement of design 


of the Lincoln. Every surface inside and 
outside is covered with high temperature 
baked porcelain enamel. Cleaning is 
made so easy it never is a problem with 
the Lincoln. Every feature of the Lincoln 
is tied up with simplicity of operation, 
and adjustment so that an absolute min- 
imum of time is taken by the operator. 
Only through many years of testing and 
field experience could this have been 
made possible. 


© Through perfect expansion control, 


larger, lighter donuts are made with less 
dough. Adjustable frying time and tem- 
perature permit absolute control on vol- 
ume and size, giving greater yield. 


Surface frying plus electrical internal 
heating, thermostatically controlled, 
makes every ounce of fat more produc- 
tive. Split-second frying time, plus auto- 
matic fresh fat replacement, controls 
amount of fat absorption. 


The specially designed heat coils 
placed in the center of the frying kettle 
heats the fat evenly. The accurate ther- 
mostat so regulates the fat temperature 
that current is on only half the time. 


BACKED BY 25 YEARS OF 


® To keep your machine making donuts 
has been the service watchword of DCA for 
over many years. Our field service men 
have helped Lincoln departments keep in 
operation through machine and _ product 
service through depression and war years. 

Because we make our own machines, 
mill our own flour, blend our own mix, and 
have always maintained a field service 
staff, we are able to give maximum field 


service. 


“VIEWS FROM OUR FLOUR MILL AND BLENDING PLANTS. 
Plants operated in U.S., Canada and England. 
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GUARANTEED SERVICE 
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“See them made 
ALWAYS FRESH ?~ 
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DISPLAY AND POSTER MATERIAL LOCAL CONSUMER AD MATERIAL 


PROVEN MERCHANDISING SERVICE 


® To help you sell more donuts, DCA has always maintained a FREE mer- 
chandising service. It is administered by our field service men, backed 
by constant direct mail helps. This service is complete from streamers to 
planning newspaper, radio and outdoor campaigns. In addition, a sales 
promotional magazine is mailed every month full of new, practical ideas 
on how to increase your sales, make variety donuts, how to get new 
customers through sampling, etc. 


|. during National DONUT WEEK 


Ae 
9th Annual National 


DONUT WEEK 2: 


PROMOTIONAL IDEA MONTHLY PUBLICATION SPECIAL PROMOTIONS 


FREE 


Youn DONUT HEADQUARTERS 
..- built on Service 


assurance of a permanent, profitable 
operation. 


® Your Lincoln machine carries with it 
a pledge of guaranteed satisfaction. 
We can refer you to thousands of satis- 
fied users who will tell you that we 
have fulfilled this pledge for over 25 
years. 


® Donuts are our business—our only 
business. Our job is to help you sell 
more donuts so that we can make more 
donut mix. We maintain branch offices 
and warehouses from coast-to-coast, 
manned by an organization devoted 
exclusively to helping you produce 
and sell more donuts. This is your best 


Lithographed in U.S, A 


© Because our interest goes far beyond 
the sale of a donut machine, we spare 
no expense in making the Lincoln the 
best that money can buy . . . the best 
that constant research and experience 
can develop over many years of field 
operation. 


® You can be assured that with the 
Lincoln, you will make the 
finest donut that can be eS 
made — economically and 
speedily. 


DOUGHNUT CORPORATION OF AMERICA 
393 SEVENTH AVENUE, NEW YORK 1, N.Y. 


Boston, Mass. « Cleveland, Ohio © Louisville, Ky. e Minneapolis, Minn. e Houston, Texas ¢ Portland, Ore. » Detroit, Mich. 
Atlanta, Ga. © Baltimore, Md. © Chicago, Ill. ¢ St. Louis, Mo. « San Francisco, Calif. » Los Angeles, Calif. e Omaha, Nebr. 
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